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The Tribune Institute |

experts have tested | . . . e

all articles described ‘ |

on this page and know | AT YOUR SERVICE

lhe.m to equal the Seamo e — e e — — ——————— S e e - . e If you are planming a new |

claims of the m"“ll' S e ™ = ey kitchen, or new equipment for the

facturers. The only Litchen you have, write to The
This evaporator can be used over any This is the washer that fits inside of a stationary washitub, such as may be Tribune Imstitute about it. A large

part of the work of our erperts is
helping our friends tn just such
ways as this, There 12 no charge
for consultation or sugnestion and
no obligation & menrred,

unknown element is
' ghat of time, for it is obviously impossible
' o give anY article the same wear and tear
js would receive during weeks and months

found in any apartment. And it Ats quite & easily into an ordinary round tub, re-
quinng no extra space either in use or when stored away. The elecine type, with
it litle motor and electrically driven wringer, is shown here, but there 15 a hand
achine of the same kind that 1s much less expenuive.

kind of a stove or range that will furnih
heat enough to bail the water in the lower
part of the pan. All you need to do s 1o
spread the fruit or vegetable over the top,
turn on the heat below and keep the water

of actual usage. The material and con-
struction of each utensil are considered,
and it is believed that all described here |
oill give service that is fully satisfactory,
Jthough the actual length of wear can-
pot be guaranteed definitely. Should any
of our readers find that an article has
n down under ordinary conditions
pefore it has given reasonnble service the
facts should be reported fully to this
[nstitute. Both the manufacturers and
| shis Institute endeavor to present to our
1 readers only those articles that have real
merit and are of proper construction so ||
o to give satisfactory service. !
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prices Are Subject to Change Without
Notice

No. O. C. Family Grist Mill

Made by Wilson Brothers, 33-47 Delaware 5t
Easton, Penn.

triotism, or even common sense, real-
jzes that not a pound of grain should
r ehould it be deprived of any of
ments of nutrition. Also, in
y mounting prices of food-
ghould be nmade to obtain
irishment at the minimum
ove all other food products,
ith our allies. That is why

ys must prepure purselves from now on to

4 and treasure it as if it were gold dust.

One of the best ways to do this is to own a
fand mill and grind each day sufficient whole
wheat flour, ¢ +nrreal or graham meal for the
day's needs.
A fow weeks ago we printed in the Tribune
pstitute pages the actual experience of a
group of workmen in a manufacturing town in
Punsylvania. The owner of the factory be-
fiwwed in cooperating with his workmen to meet
gd overcome the high cost of living. One of
Jis methods was 1o introduce the hand mill by
which wheat, corn and the like could be bought
i the grain of berry and ground as needed.,
The experiment succeeded admirably, and the

flory arous
tad numere
for home usc.
The first of these to be tested in the Tribune
b No, 0. C. Family Grist Mill. Tt
he permanently bolted to a bench,
o which affords it a firm founda-
it against the pull of the
surfaces,

Tms: year every person who has any pa-

hmm‘fl. n
he essential ¢
wew of the st
galfs, every eflf

ed so much interest that we have

innuiries regarding hand mrills

Tnstitute 15
e designed 1
shelf or 1!
tiom sod steadies
wheel. The adjustable
which are encased, are mounted upon a steel
waft gttached to & twenty-inch hand wheel
Tubspper i above the shaft.
e grinding surfaces are adijusted without
ity to give us degrees of fineness.
] white flour cannot be pro-

grinding

Natgrally, bolted whi
&ed from n hand mill, but it will grind corn-
gal, graham or whole wheat flour and rice.

stment a little and it will give
Xked wheat ar corn. The grind
worn out, can be replaced at

lter the adi
wu freshly cr
fag plates, wh
mall expense.
“Granger” Fruit and Vegetable Evapo-
rator
Mide by the Eastern Manufacturing Co., 259
South Fourth St., Philadelphia.

Price, £5.

A turn of the wheel in our national affairs
bas again hrought to the front one of the hest
newn household arts of: our grandmothers-
Jch life itself depended in the pio-
¢ this country, and upon which life
+ain depend if the war shortage of
rious as the great food experts

a time to go along in our optimis-

~ky American fashion, doing as
® please, taking no special thought for the
Rorrow and trusting that the kind and indul-
gt Providerce which so far has watched over
@ will pull us through somehow.

We are up against a most uncompromising
¥ate of affuirs. There is just s0 much food

[r——

I Has Been My Experience

—

Taar Bupoertions Are ALl Comtriduted by Meaders f The

Triduse fmstiiute frnm Aetual Housekeeping Ezperi.
M We pa, | ter Boch One Printed. [If Cew
bibuters Wi Have Reiected items Returnced,

Edmps MNusl Fe Encicred

USE FOR SHIRT BOARDS

at come in the shirts from
kitehen window wsills, 1n
of the gas range, on table and tubs
It takes but a moment

ne, and it saves much din

T8 sartebonrds 2}

Bhendir T use on mY

a8 By Ee

r the range

H M. S. New York, City
SALAD OF YOUNG ONIONS

." calleious ar siial summer palad can be
"“‘"*-ﬁ ngweal ony unti] tender, then ehilling
y

% 084 rerving thren or four in & ring of green
T

PPeP or lete with Prench dressing. This i»
W 4

8 expensive an arparagus and in an effective

8 compary aalad € 8, Philadelphia.

FOR RAIN.EPOT

ED KID GLOVES
"7 few women » ta know that tha raln
8%, 55 ruinoys 1
Mmeved At boens
Y2800y 40 10t rer

hite kid gloves, can readily
Foen some professional
i Yem. 'Take off the glove;
:" e nin apor y sver the tip of the
::_:r::;'l and then move your finger nail care-
e t:,:".“- anderneath You will sea each
R e SeuNG. Giaeppeer . S5 it by
) N. W. W, New York City.

54 IF THE SCRAPER 18 WABHED
* B bean my experience that the metal
el S by Dy it
ke, 54‘-- - able 1n most uneful for getting
"ty b“. ,.,;Tu of paper from a carpet whan
Ths s noeutting out pletures or such work
;ﬂ '}:".rgl Are ususlly very hard to get
I“‘th Ly ,.r'k'-:':'!hom up by hand ia tedious;
LS otk way Is to use the seraper. A

B ruler e almoa equally useful,
M. M P, West Orange, N. J.
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In the picture this locks lke an ordinary curved knife. As a matter of fact, the
cutting it done by a tiny square of sharp steel below the knife. The laner has no

boihng. The food will be dried in from
three 1o five hours,
of burning; the water takes care of that.
The water can be renewed by means of
the funnel in the corner and siphoned out

when 1t 1§ necessary to emply the pan,

i

There 13 no danges
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cutting edge and 1 used simply to scoop the food out of its shell, leaving both perfect.

available; we need just so much; if we waste
it 11 our customary carefree the
supply will fall just so much short of meeting
the necessity. It is a matter of such simple
mathematics that even the houzewife need not
get out peneil and paper to comprehend it
That why we are calling to mind how
rrandmother dried her fruits and vegetable:

MANNer,

and stored them away in grea* bags for future
use, She canned and preserved also, hut then,
as now, it was necegsury to save sugar, and the
casiest way to do this was to dry the fruit.

So fruit and vegetables driers and evapo-
ratars are jostling each other ir the effort to get
upon the market and help save the situation.

Tt is merely a rectangular pan of galvanized
metal. The top is made of polished tin and
the sides and ends project one inch above the
top, so that none of the fruit can spill.

In one corner is an opening which admits a
funnel through which the water is poured in
and alsa a lead siphon tube for drawing it off.
During the drying operation the pan is kept
half full of water.

heen

After the right amnunt of water ha
poured into the water chamber, get the evapo
rator on a coal, wood, gas, elsctric or oil stove
anv source of heat that is sufficient to
and keep it there

in fact,
hring the water to a hoil
will do.

fomd rests directly on the heated surface of
the tin.

It requires only three hours to dry apples,
‘tor they have been peeled, cored and sliced.
me length of time is required to dry corn,
haved from the cob, String beans which have
(T coid and eut up require frem two to
= and sour cherries dry
herries, blackberries and
5| are not isfactory hecause nf
heir high water content and the ]f'ngTh af tinre
required to evaporate them to the point where
The best way to determine
when fru to pick up a
shred and roll it between the finger and thumb.

£0 sal

f|-ﬂ:,' \l']_] Keop.
it 1= sufficiently dry is

The order of the day u for
Amencan housewives to economize
grain as much as pomble. The
best way 1o do this is to have a
hand mill in which com, rye, whele
wheat, etc., may be ground freshly
for use. In this way none of the
food value of the grain s lost and
the cost of bread 1w much leas,

This evaporator is made in two sizes; 18 by
9% inches, giving three square feet of drying
surface, and 24 by 38 inches, giving six square
feet of drying surface.

Prices, small size, $6; large size, $10

Modern Home Washer

Msde by the Home Devices Corporation, 33
Thirty-Afth St., Brooklyn, N. Y.

Washing machines are not popular in apart-
mente—partly because they are so expensive;
partly heeause the kitchen is so small that there
is no room for both washerwoman and washing
machine, in addition to its regular furniture,
and partly because there is no place to put the

washing machine when it iz off duty.

(e of the most efficient of these is the Granger
Fruit and Vegetable Evaporator.
water-jacket type, large enough to hold all the
fruit that the average family will need to dry
and so simple that any one can use it over any
kind of a :

It iz of

tove.

In many cases it iz hest to
cheesecloth over the metal te
ratar before placing upon it t
tables to be dried. After ti
dried, the cloth should be rem

the

put a square of
p of the evapo-

he fruit or veer 1 n

feel.

1ey are partially

oved o that the ar vorrelable

A little experieace will show just how it should
1f each lot is removed as saon as done and
ther supply put on, the evaporator will ac-
count for a very considerable quantity of frait

s during the day.

The Modern Home Washer 1s designed to an-
swer each and every one of these objections.
The hand mmachine is so inexpensive that it
comes within the reach of the most moderate
means, Both hand and power machines work

— e —————— e ——————eee

CUTTING FOO

By VIRGINIA CARTER LEE

N planning menus where the cost
must he kept to a minimum the
housewife must realize that if in-

expensive dishes are provided they
must he =0 well cooked that they are
appetizing and tempting.

Meat substitutes, like baked hread
and cheese, dried pea and bean loaf,
panned rice cakes and similar dishes,
are delicious if carefully prepared, but
in the hands of an inexperienced or
careless maid they will probably be
voted & complete failure and the mate-
rials of which they are compused will
be wasted.

This does not mean that they are so
difficult to prepare that only a skilled
chef c¢an cope with them, hut it does
mean that the recipes must be carefully
followed down to the last detail, that
the dishes must be carefully watched
while cooking and that they should be
served as attractively as possible,

In the dried bean and pea loaf
planned for Satarday (the meatless day
of the week) a most attractive service
is to unmold the loaf, which is u deli-
cate green color, pour over it a cream
sauce and surround with tiny carrot
timbales, The latter are made from
couked carrots cut inte tiny dice, wea-
soned with a little paprika, salt and
melted butter,
ia!f & beaten egg und packed lightly
inte buitered timbale moulds, Stand |
these in hot water until ready to un-
raould.

In the escalloped fish for Friday une
pound and a quarter of either cod. hali-
but or haddeck may be nsed. Poil it
antil tender In seasoned waler. coal.
flake apart and mix with a cream sance.,
Turn inte a huttered baking dish,
sprink'e with buttered crumbs and cook
in & het oven until hrown and the
sauce hubbles through the crumbs,
This give: an excellent dinner at very
amall vost,

Ouly uno joint of meat (s used dur-
tng the weel, the bhraised yearling
jamb. For this the shoulder is recom-
| mended, and there will probably he suf-
ficient left over to serve for the fol-
lowing night's dinner, preceded by a
cream of tomato soup. One fonr-pound
fowl will he needed for the chicken
fricassee on Sunday, and Il economy
" must be very closely considered and
the family is large, the meat of the
chicken may be vextended” by & gen-

|

Friday |

BREAKFAST
&tewed IRhubarh
Baked Stufled Tomatoes
| (Uning un last of lamhi
| Brunswick Muffins Coffee
(Rice and corn meal)
LUNCHEON

Poached Fgg with Parsley Sauce
Homaine Salad
Jellled Prunes

| DINNER |

Planked Blucfish with Potato Border
Gliced Cucumber [
Maock Maple SyTup

| French Toant

then moistened with

erous amount of gravy and a few light [
dumplings.  Alsa, if desired, the pota-
toes can be omitted if the dumplings
are served,

A small hluefish that can he eaten
at the ane meal is suggested for Fri-
dayv. Planked, with a potato horder
and accnmpanied hy sliced cucumhber, it
requires no other vegetable. A fish
weighing about two pounds i< excellent
for this method of cooking.

The following prices for the entire
week's marketing are based on New
York Uity prices approximately :

Butchers' bill .....oioviinanns $2.62
Fish hill A . L1
Milk and cream A1
Eges (eighteen) ........oo00. 70
Butter (two pounds) ........ saie A
Giroceries, including frults and

vegetables

...... £12.00

Total

It may he interesting to some house-
wives to know that very good milk can
he obtained for elght cents a quart,
provided one goes after it and carries
it home. It is not delivered. Also for
cooking purposes hzll a pound of hut -
terine should be purchased, so that the
butter may he reserved [.r table use.
No other shortening is allowed for, save
the clarified fats made from the heef
suel, hacon fats, etc,

Tested Recipes
CREOLE TOMATOES
This furnishes a delightful hreakfast
relish at small espense. Fry lightly
one tablespoonful of minced onion ani
the same of green pepper, from which

Tuesday

BYEAKFAST
Stewed Mums
Shirred Eggs
Eggless Corn Muffine
Coffee
LIUNCHEON
Sliced Reef Loaf

e i

fFrom laxt night's dinner)
Lettuce French Dressing
Ired Tea Ginger Cookies

DINNER
Fecalloped Fish
Potato Balls ["eas
Grape Juice Sherbet

D PRICES

i this issue we have the war
menus based on a t(otal ex-
penditire approximaring $i12
a week for a family of four.
I hese menus are cut down (0
the simplest meals that can
furnish sufficient noarishment
and variety to form a propers
Iy balanced ration. la ¢very
case where it is not otherwise
specitied, rye, graham, oaf-
meal and corn bread are un-
derstaod, as it is, above all
things, necessary this vear to
conserve our supply oi wheat
by using as little white bread
as possible.

Monday

BREARFAST

Uneooked Cereal with Blackberries
Creole Tomaloes

Buttered Brown Bread Toast Coffer
LUNCHEON
Cream of Corn Soup. Croutons

ladishes
Rlucherry Cup Cakes
Liquid Sauce

DINNER

Reef Lonf String Beans
Young Onion salad
Blane Mange with Raspberry Sauce

Wednesday

BREAKFAST
Moulded Cereal with Prune Pulp

Potato and Hacon Hash
sraham Gems Coffee

LUNCHEON

Raked Rread and Cheese
Thin Brown Bread and Butter
Rhubarb ( onserve

DINNER
Pralsed Lamh Brown Gravy
Stuffed Tomatoes
Lettuce Salad
Caramel Junket

Saturday
BREARFAST

Gireen Gages
Uneooked Cereal
Brioche toffee

LUNCHEON

Panned Rice Cakes
Rrown Bread Toast Lettuce
Raspherry Whole Wheat Shorteake

DINNER

Dried Pea and Bean Loaf, Cream Sauce
Carrot Timbales
Watercress Coffee Jelly

the seeds have heen removed. in twn
tablespoonsful of hot bacon dripnings,
Season I taste with salt and pour in
one cuplil of hrown sauce or gravy.
Stir until the misture boils, add slices
of tomatoes and simmer until the to-
matoes are tender and the llquor quite
thick. Serve on a hot platter, sur-
rounded with teast points.
EGLLESS CORN MUFFINS

Mix together one cupful of corn meal,
half a cupful of sifted pastry flour, one-
quarter of a cupful or Sugar, one tea-
spoonful of salt and two teaspoonsful
of baking powder; then gradually beat
in one cuplul of cold, sweet milk ana
twn tahlesponnsful of melted butter.
feat the hatter hard, turn inte greased
muffin pans and hake {or thirty minutes
in a moderately hot oven. This recipe
makes ten muffins.

CARROT AND PEANUT SALAD

Wash and scrape very voung tender '

earrots and cut into tiny dice. Add half
the quantity each of chopped peanuts
and shredded lettuce. Season lightly
with salt and paprika: molsten with a

boiled dressing and serve in individual |
purtions in nests of crisp lettuce leaves, |
sprinkle over the top of each portion |

a little grated hard boiled ege yolk.

BAKED BREAD AND CHEESE
Melt two tablespoonsful of butterine
and when hot sdd two cupsful of soft
bread erumhs. Toss them about in |
the shortening over a moderate heat
untll the butter is absorbed, but do not |
hrown. Place a layer of the crumbs
in the bottom of & huttered haking dish
{olnss preferred), cover with twa small
cupaful of shaved cheese and over the
top arrange the rest of the crumba.

Thursday

BREAKFAST

Raspherries
Fried Hominy with Bacon
Brown Bread Coffee

LUNCHEON
(arrot and Peanut Salad
Pimento Hve Sandwiches

Rice Conde

DINNER
Cream of Tomato Soup

Sliced Lamh Baked Potatoes
inach

B
Deep Blueberry Pie

IN WARTIME

Mix together one and a half cupsful of
milk, one egg, one teaspoonful of salt,
half ‘& teaspoonful of dry mustard and
a saltspoonful of paprika. Pour this
over the bread and cheese and adjust
the cover of the dish, if glass is used.
Bake in a moderate oven until the cus.
tard is net and serve in the haking dish
This quantity will serve four or five
persons generously.
RICE CONDE

This is an excellent dessert and Is
very economical, especially if one has
homemade canned fruft on hand. [t is
also vers good with atewed, fresh or
dried fruit. Wash half a cupful of rice
and cook for one hour in two cupsful
of milk, using a double boiler. When
the rice is tender add a pinch of salt,
twn tahlespoonsful of sugar and one
well beaten egg, mived with a table-
spoonful of cold milk. Cook only for
a couple of minutes after the egg is
added. Remove from the fire, flavor
with vanilla extract and heap in a flat
mound, Luy over the top any drained
cooked fruit and serve the fruit syrun

' as a sauce, first boiling it down with

a little extra sugar, This dessert may
he served hot or enld, Il canned pears
are ussid, the rice should be flavored
with a little grated lemon peel when |t
is first put on to cook,

BRUNSWICK MUFFINS

Scald three cupaful of milk and pour
over half a cupful of cornmeal, Cool,
add half a cupful of pastry flour, half
a cupful of cooked rice, two tahle-
spoonsful of sugar, half a teaspoonfu!
of selt, one ¢gg, one tahlespoonful of
melted hutterine and three teaspoonsful
of haking powder. 1t is perhaps best to
mix the haking powder with the flour.
Reat the batter hard, turn into greased
muflin pans and bake for twenty min-
utes in a moderately hot oven, This
quantity of ingredients gives eight or
ten muffins,

BEAN AND PEA LOAF

Soak one and a half cup ful of soft
bread crumhbs in one ana a half <ups-
ful of milk, Add one cupful mi aized
canked bean and pea pulp (dried heans
and cither canned or dried peas<), one
well beaten egg, one teaspoonful of
sali, two tablespnoneful of melted baron
fat, haif a teaspoonful of onion juice
and one-quarter of a teaspoonful of

| pakrika. Mix the ingredientsthorough-

v, pack into a greased loal tin and
pake ahout forty minutes, Serve un-
moulded with any preferred sauce.

Sunday .
BREAKFAST '

(Cantalonpe
Coddled Eggs Corn Muffins
Colfee

LUNCHEON OR SUPPER

Salmon Moulds Peas |
Thin Brown Bread and Butter |
Fruit Tapioca

DINNER

Chicken Fricasaee
Riced Potatoes  String Beans |
Salad
Gooseberry Tarta

— — -

We send ou? hundreds of letters
in anawer fo inquiries as to the
best kind of equipment for this
purpese or that, but not all our
readers understand as yet that |-
they ara free to come to the office
for advice regarding all manner of
houszehold problems: that we will
not only advise them about the
utensils they need, but also help |
thesm in the whole planning and
arrangement of the Eitchem

inside the regular stationary tubs and are
stored there when not in uso. It is not even
necessary so have the stationary tubs, because
the washer will fit quite as well in any ordinary

wind tub and can be stored in it quite as
CASIY.

The machine is of the reversible revolving
of installing it in
stationary tub or the round
The perforated
14 suspended between the

cylinder type, and the worl
¢ither the

portable one is but a trifle,
palvanized eylinder
sides of the 1d opens at the top so that
clothes can be placed inside while the cylinder
is half submerged in the hot soapy water.

In the case of the clectric model, the motor—
which can be operated from any lamp socket—
is mounted at one end. This revolves the eyl-
inder and by means of a connecting rod will
drive the wringer on the opposite side. Nor is
this all it can do. For by means of a project-
ing shaft any other small piece of household
machinery that ean be operated by motor may
be run at the same time.

The wringer that belongs with tha machine
is excellent! It has steel ball bearings,
and is provided with a simple, easily operated
and very effective safety release for the rolls,
It wrings in or out as desired, and is always
under control,

The hapd meachine is provided with a erank
in nlace of the motor and a hand type wringer
may be purchased to go with i,

Both machines are comparatively silant in
aperation and both |lf1'1i|jl’ﬂ excellent results,
The motor has the gearing inclosed, is durably
oparation at 1}}
cents a kilowatt hour 15 1% to 2 cents per hour.

The hand machine is so constructed that it is
very easy to operate,

Aside from the saving in space and the con-
venience of these machines, one strong point in
their favor is that they do away with any ne-
cesgity for lifling and carrying water to fill
and empty the machine.

Prices, electric machine, complete with
wringer, $75; hand machine, $10; wringer,
£6.50 extra.

made,

constructed and the cost of

Starr Orange Derinder

Mada by the Johnson-Starr Co., Springheld,
Ohio

This is a gimple little contrivance, but most
useful to the housmewife who wishes to serve
oranges or grapefruit in a way that is decora-
tive as well as eatable,

It 1s merely a small nickel-plated steel tool,
six and hal? inches long. All the edges are
rounded and non-cutting and one end is curved
over somewhat like a spoon. At the base of
this spoon is a square-sided apening, into which
fits u small router or cutter that is locked into
place by a nickel-plated wedge.

In cutting the fruit, a strip is first taken out
by this square cutter, which iz exceedingly
sharp and can he set deep enough to penetrate
the thickness of any rind, From the edges
of this strip the spoon-shaped end of the de-
rinder ean ensily he slipped in and run around
the fruit, separating it from the rind, o that
A twist brings the ter off in two halves, each
whole and perfect, ready to be used as cups
for serving the fruit or to be cut into fancy
shapes for candying.

The wedge which holds the cutter in place
is separated from the steel blade, so that the
latter can be adjusted to any thickness of rind.
Price, 25 cents.

(Other articles which have been tested
and endorsed by The Institute are shown
in The Tribune Graphic.)

Fruit Juices for Jelly

RUIT juices for use later in jelly making
can be sterilized and bottled without
sugar and made into fellies at the house-

Thiz enables her to do

with fewer jelly nd to distribute her

purchases of sugar fi v making through
the year. Mareover, with the hottled juice she
nake a preater variety of jellies, as juices
which wil " ean ba put up when the
fruit is ripe and combined later with fruita
that will jell, or fruits ripening at differens
seasons can bhe combined. For example, the
juice of strawherries, cherries or pineappie can
ke kept without sugar and later, when apples
are plentiful, can be made into comhination

wifa's convenience

glasses a

ir je

1 not “jell

From the unsugared sterilized juices of eur-
rants, apples, crabapples and grapes, kept
from nine to eighteen months, the Buresu of
Chemistry, United States Department of Agri-
culfure, recently made jellies of excellent text-
ure, flavar and color.

To put up unsugared fruit juices for jelly
making, proceed exactly as if jelly were to he
made at the time., Cook the fruits until they
are soft and strain out the juice through a
flannel bag. IHeat and pour while hot into
hottles previously scalded. Fill the bottles full,
leaving no air space between juice and cork or
seal. Place the filled sealed bottles on their
sides in water near the boiling point, and keep
them in the bath for about thirty minutes,
Make sure that the corked or sealed end is
under the hot water. As soon as the bottles
are cool, cover the cork with a paraffin seal.
Thorough sterilization and sealing are abso-
lutely essential to suceess.

Ta make jeMy {rom the sterilized juice, test
its jelling quality, add the proper amount of
sugar, and proceed as in making jelly from
fresnly expressed juws,




